MELT-IN-YOUR-MOUTH MELTING POTATOES
4 
cloves garlic

2 
tablespoons unsalted butter

2 
tablespoons olive oil

1 
teaspoon kosher salt

½ 
teaspoon black pepper

2 
pounds Yukon gold or russet potatoes, about 4 to 5 medium potatoes

2 to 3 
sprigs fresh rosemary

1 
cup vegetable or chicken broth

Position a rack in the middle of the oven and preheat to 450°F. Peel and smash four cloves of garlic.

In a large microwave-safe bowl, place 2 tablespoons unsalted butter. In 10 second intervals, microwave the butter, stirring each time, until it is just melted. Stir in two tablespoons of olive oil, one teaspoon of kosher salt, and one half teaspoon of black pepper.

Remove the skins from two pounds of Yukon gold or russet potatoes if you wish. Remove the rounded ends from the potatoes, then cut them crosswise into 1-inch thick rounds. Chop 2 to 3 rosemary sprig leaves coarsely until you get 1 tablespoon. Toss the potatoes and rosemary in the melted butter until they are well coated.

Arrange the potatoes cut-side-up in one layer on a rimmed 9×13-inch metal baking pan or sheet (avoid glass as they could shatter). Pour the remaining butter mixture over the potatoes.

Roast the potatoes for 15 minutes or until they can be easily flipped. Once flipped, roast another 15 minutes until the potatoes are a deep golden brown. 

Carefully remove the potatoes from the oven and pour in one cup of broth and add the garlic cloves. 
Continue to roast for an additional 15 minutes, or until most of the broth has been absorbed by the potatoes. Enjoy!
SERVES: 2
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